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~~woman's Place in the Home?" 
Since time immemorial "woman's 
place" has been considered to be "in the 
home," with no one venturing to desig-
nate just what "home" in this case is or 
may be. With very few exceptions-
Sappho, Cleopatra, Queen Elizabeth and 
one or two otheTs for each of the periods 
of history-woman stayed "in the home," 
accepting this as her ordained course. A 
few objected. 
Then woman went "out of her home" 
and someon e else objecteu, and H the 
entire truth were always spread out that 
everyone might see, it might have been 
observed woman herself was not entire-
ly satisfied. Now she strives for a pos-
sibl e medium. She goes out of her home 
but she comes back at noon or evening 
or both to enjoy lunch or dinner or both 
with other women-or evim in the com-
pany of her husband. 
In due time psychologists, feminists, 
economists, Freudianists and cranks may 
utopianize completely the woman ques--
tion. Until then we suggest methods, 
many of which have been actually tried 
ut under the above mentioned con-
rlitions, for increasing palatibi!ity, attrac-
tability and practicability of informal 
gateiegged table lunches .and evening 
semi-dinners ,hints for those who enjoy 
the "sport of amateur housekeeping," ex-
periments for playing house. 
Sandwiches originated as time savers. 
History informs us that the Earl of Sand-
wich, too fond of gaming to stop to go to 
his meals ordered a butler sent to him 
carrying "silces of bread with meat be-
tween." To the Earl ,with all due re-
spect we may give credit for the name, 
to woman, in her constant struggle to 
find her rightful place "in the universe," 
as well as "in the home" for the idea. 
Sandwiches may be simple or elabor-
ate. Everyone has ideas for a few kinds 
of each in her recipe file , in heT mind 
or on a loose piece of paper stuck in the 
family "cook" book-some day it is to 
be placed in permanent form in the 
recipe file. The following may be ad-
• ditions to the simply prepared sandwich. 
Toasted Orange Sandwiches 
Spread orange marmalade on hot but-
tered toast. Sprinkle with grated cheese 
and place in moderate oven until the 
cheese melts. Serve hot. Nutrition ex-
perts will immediately catalog menta l-
ly, carbohydrates, 100 calories, fat, 100 
calories, protein, 100 calorie'S (iri terms 
of a 100 calorie slice of bread for 
toast, that is) and conclude that it is 
a good sandwich. After tasting it, the 
conclusion will be "a very good sand-
wich." 
Cheese an d cu'cumber Sandwiches 
Take one large cucumber and put thru 
the food chopper, removing all seeds pos-
si bl e. Mix with two cakes of cream 
cheese, a little cream to make a paste 
smooth enough to spread, season with 
salt, paprika and if yo'u like, a bi t of 
onion juice. This filling is delicious 
with graham or whole wheat bread. 
Cinnamon toast made by sprinkling a 
mixture of cinnamon and sugar on hot 
buttered toast and then placing in the 
broiling oven or on the electric toaster 
By ELEANOR MURRAY 
Always, women and men come back to the home dining table 
for just a minute, altho not generically 
a sandwich is closely related and is deli-
cious with tea, particularly if the tea 
is made from tea leaves to which two 
tablespoons of dried mint leaves have 
been added to a half pound can of tea. 
Toasted bacon sandwiches are made 
with slices of crisp bacon between hot 
buttered toast. Any sandwich made on 
toast is a delicious variation. 
For more elaborate sandwiches Clubs 
are always good. The deliciousness 
or a cJ'ub sandwich depends on the in-
genuity of the cook. Practically any com-
bination of cold meat, bacon, sliced toma-
toes, lettuce, mayonnaise, green pepper, 
olives and toast is desirable. 
Maryland Sandwiches are made by 
adding to one slice of toast a leaf of let-
tuce, two or three thin slices of toma-
to, salt and pepper and onion as desir-
ed. On this is placed two strips of fried 
bacon ,topped with another slice of toast. 
White sauce made from the bacon fry-
ings is poured over this and thg sand-
wich served while warm. 
For Au Gratin Sandwiches make a 
thick Cl'eam sauce, and to this add the 
yolk of an egg, season with paprika, a 
little onion juice and mustard. Add one 
half cup finely chopped cold left over 
meat-chicken, ham, beef or pork. Make 
scalding hot ,turn on a thick plate of 
buttered toast, sprinkle with grated 
cheese and place in the broiler for a few 
minutes. 
S'uch sandwiches may well serve as 
the main dish for lunch or supper. They 
incorporate food principles in that they 
are well balanced as regards the requir-
ed food elements and in addition they 
are satisfying as well as delicious .. 
Tomato Cream Toast and Welch 
Rarebit tho not sandwiches in the strict-
est sense of the word may nevertheless 
be suggested here. 
Tomato Cream Toast is madEJ by cook-
ing a minced green pepper for three 
minutes in three tablespoons of butter 
or bacon drippings and then adding thre-e 
medium ripe tomatoes, one tablespoon 
of lemon juice, one teaspoon salt, one 
sixth teaspoon pepper and simmering 
for fifteen min'utes. Then thicken with 
two tablespoons flour and add one half 
cup of milk. This is enough to pour 
over six slices of hot toast. Two slice-s 
of bacon may be cooked until crisp and 
laid on top of the toast or a little grated 
or minced parsley may be sprinkled over 
ju3t before serving. 
Tomato Eggs 
Cut some thick slices of tomalo, dip 
each into flour seasoned with salt and 
pepper and fry. Make some rounds of 
loast; butter and lay the tomatoes on 
them and put a poached egg on each. 
Sprinkle with choppe-d parsley . 
Baked Tomatoes 
Take ripe, round tomatoes, peel and 
hollow stem end. Drop an egg in this 
cavity, dus t with salt, pepper, grated 
cheese and lumps of butter. Bake un-
( Continued on page 17) 
ing cretonne· shades in place of the or-
dinary window shades. The sretonne 
shades may be used with plain colored 
draperies or with white dimity or dotted 
Swiss curtains. These windows are 
made especially attractive when ruffled 
curtains of dainty white are used. The 
figured shades add color and variety to 
the room as well as serving a u seful pur-
pose. In a small room which wouic: 
appear crowded with draperies, color 
may be added by using white ruffled 
gla~s curtains with valences made with 
tiers of ruffles in organdy or voile. Most 
attractive draperies may be made of 
gingham, prints, percales, or dyed mus· 
!ins. Another 'up-to-the-minu t.:;: style is 
a two sash effe ct. These mg,y be mad e 
of dainty white, or pale colored thin fig· 
ured material, or !~ they are to serve 
in place of shades, heavier material ~J 
de~irable. This type of curtain is also 
very practicaole for kitchen and bath 
room. 
A style of glass curtUn aJJplicable for 
any room, and mad e of any kind of plain 
material, is one having some four or fiv e 
tucks across the bottom. The tucks add 
weight to flimsy material and give novel· 
ty to the effect. 
Should the purse of the housewife be 
so limited that even the above hang-
ings are impossible, there is yet another 
way to have attractive windows if she 
is willing to spend much time upon her 
cur tains. Here is the way: obtain tne 
required number of yards of cheesecloth 
necessary for the windows pius a good 
allowance for shrinkage, and dye it in 
the desired color. If dainty colored 
glass curtains are desired the cheese-
cloth may easily be dyed. Darker dra· 
peries may be made by dying the cheese-
cloth and using these with glass curtains 
of th1~ same material in white mad e 
either plain or with ruffles. The dye 
draws the fibers together sufficiently to 
give contrast in material. Dainty finishes 
may be put on th e curtains by using 
simple hand stitches, su ch as the cross 
stitch, the running stitch, or the blanket 
stitch, in colored threads. If thero> is 
a tendency toward monotony of mater-
ials, variety may be introduced by using 
unbleached muslin for draperies. These 
may be trimmed with colored threads 
or bands of contrasting materials or dyed 
the desire'd color. If the housewife 
has some knowledge ol' stencil or block 
printing, most attractive borders may be 
made. 
In the choice of materials the essen-
tial points to remember are that gl::ts~ 
curtains are to give an opaque effect 
from the exterior, and that draperies 
are to introduce color into the inler:N 
of the room. 
HWoman's Place in the 
Home?" 
(Continued from page 8) 
til the eggs are set. Sprinkle with min-
ced parsley and seTve on a hot platter. 
This may be varied somewhat by fry-
ing two or three s lices of rip e tomato 
in butter, removing th e tomato and mak-
ing white sauce in the same pan using 
the fat left from the tomatoes. 'l'he 
tomatoes are then placed on toast and 
the white sauce poured over the whole. 
Welsh Rarebit may be prepared by 
making a sauce of one tablespoon but-
ter, one tablespoon flour, three fourths 
cup milk, one half teaspoon salt and one 
half teaspoon mustard. Cook this two 
minutes. Add two cups grated rich 
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American chees.e and stir until the 
cheese melts. This should be served im-
mediately on crackers or toasted bread 
with red pepper sprinkled on the serv-
ings. Chopped onion, olive or green 
pepper added to the sauce make attrac-
tive variations . 
J elly served with any of the above 
sandwiches is delicious. 
The following are luncheon or supper 
dishes which require more time for pre-
paration than sandwiches and will prob-
ably be more satisfactory to the use of 
the amateur housekeeper for prepara' 
tion in the evening. 
Buttered Corn and Bacon 
Fry cooked corn cut from the coo or 
drained canned corn in bacon fryings 
and add chopped green pepper. Garnish 
with fri ed bacon. 
Mint Glazed Carrots With Peas 
Scrape three medium sized carrots, 
cut in one fourth inch slices, then in 
strips or fancy shapes. Cook in boil-
ing salted water fifteen minutes and 
drain. Put in a sauce pan with one 
h alf cup of butter, one half cup of sugar 
and one tabi espoon of mint sauce. Cook 
slowl y until soft and glazed. Drain and 
rinse thol'Oly one cup French pe.'ls. Add 
salt and pepper and heat thoroly. Turn 
peas on a hot serving dish and surround 
with carrots. 
Escalloped Potatoes With Pork Chops 
Wash, pare and cut four po tatoes in 
thin slices. Put a layer in buterd bak-
ing di~h, sprinkle with salt a·nd p~pper, 
and dot over with one-half tablespoon 
butter ; r epeat. Mix one tablespoon 
flour with milk. Add to potatoes until 
it may be seen thru top layer. Place 
pork chops on top of potatoes, sprinkle 
with salt and pepper. Bake until po-
tato is soft. 
Cheese NoodleG 
Deat one egg slightly, add one half 
teaspoon salt and flour enough to make 
very stiff dough. Knead, toss on floured 
board and roll thin RolJ like j'!llly-roll 
and cut in slices not too thin; unroll 
pieces. Cook twenty minutes in boiling 
sa lted water ; drain. Put a layer of 
noodl e3 in buttered baking dish. Sprinkle 
with grated cheese and dot with butter; 
repeat, having cheese on top. Bake un-
til cheese is melted. 
Spaghetti Dinner 
% pkg. spaghetti. 
1;2 lb. beef steak ground. 
l% oz . salt pork gro'und. 
llj3 C tomatoes. 
llj3 C peas. 
2 pimentos. 
1 large onion. 
% can mushrooms. 
% C butter. 
Cook spaghetti and drain. Melt but-
ter and fry the cut onion and the chop-
ped meat in it. Mix all ingredients and 
put in casserole to bake. Grated cheese 
may be put on the top. 
Pimento Cream Soup 
Measure and combine two cups hot 
milk and two cups veal or chicken 
stock-bouillon cubes may be used. 
Place in top of double boiler and beat 
well. Cream together four tablespoons 
fat , three tablespoons flour and add two 
tablespoons cold milk. Blend well and 
ad dgradually to the mixture in the dou-
ble boiler, stirring constantly. Take two 
pimentos (large ) and press through po-
tato ricer, add one tablespoon finely gra-
ted onion, a bit of cayenne pepper, one 
half teaspoon salt, one eighth teaspoon 
pepper and one fourth teaspoon tabasco 
sauce. Mix well and serve very hot 
.. BOND STREET .. 
W E have pleasure in announc-ing the arrival from London 
of "BOND STREET" the latest 
perfumery introduction by Yardley 
of Bond Street. The fastidious 
find in this new odor allurement 
and discreet fascination as exquisite 
as it is rare. In extract, face powder, 
talc, sachet, purse bottle 
andcompact. The 
complete series is 
on sale at our 
toilette counters. 
JUDISH BROS. 
Dru~ Store 
17 
t.; ' -.-0-..-.,~~o~~-.,~~•=• 
'Ne;yt;z;s--I 
Walkover 
Shoes for Ladies 
and a very complete stock . 
of guaranteed hose in 25 
I '~~ ~~~2~0iYs I 
. .~~::,:.~::.. I 
•.,•~~-..-..-o-o~~~•!• 
Ladies' Suits to Measure 
Ladies' and Men's Suits 
Pressed and Cleaned 
Martin's College Dress Club 
I O•mp"'t::,:.~~~:~,!l :.:"· low• I 
•·•~-o-.,-..-..-.o~-~~~•!• 
18 
yean 
a favorite 
~ 
1\.ICH AND MULOW 
COFFEE 
at Grocers' 
·=·--------------·--1 
Fruits lten Cookies 
Candies 
A full line of groceries and 
good things to eat. 
Satisfaction through the fin-
est quality. 
Delivery Service 
College Cash Grocery 
C. J. Darlington &. Son 
Phone 538 2520 Lincoln Way 
•:•~o-o-~-~~~0-~.·. 
Watches Diamonds I 
C. W. Dudgeon 
Jeweler 
Ames Iowa 
Subscribe for 
The Iowa Homemaker 
NOW! 
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accompanied with toast strips on which 
grated cheese has been melted. 
For variety from "butter nut" or 
"Mother's" or "Everybodys" emergency 
biscuits are quickly a nd easily prepared 
by mixing quickly two cups flour, four, 
teaspoons baking powder, one teaspoon 
salt, four tablespoons fat and two thirds 
cup milk. Drop from a spoon on a 
greased baking sheet or bake in muffin 
tins. 
Most salads may be quickly prepared 
if mayonnaise is kept on hand. 
Desserts no doubt present the greatest 
difficulty with regard to preparation at 
home, but no matter how good the food 
from the bake shop on the corner or the 
brand of canned fruit kept by the grocer 
across the street there comes a time 
when one longs for "homemade" dessert. 
At such a time take home oranges from 
the grocer and make a plain cake which 
can cool while the dinner course is be-
ing eaten. Then make a shortcake of it 
with the sli ced oranges and top with 
powdered sugar. A good plain cake 
recipe is, 
14 C fat, % C sugar, lh tsp. salt, 1 'h 
C flour, 3 tsp. baking powder, 1 egg and 
lh C milk or orange juice. Flavor with 
vanilla. 
A ver y delicious frosting, which can oe 
used to top Lorna. Doone cookies, or be-
tween two graham crackers for . creme 
sandwiches, may be made in seyen min-
utes. One egg white unbeaten, 3 table-
spoons cold water and seven eighths cup 
granulated sugar are placed in the top 
of a double boiler over boiling water and 
beaten with a dover beater for seven 
minutes. 
Successful Cake Baking 
~Continued from page 10) 
grain of the sugar; se·cond a thoro mix-
ing of t he ingredients. I' 
Water may usually be substituted as 
the liquid for milk. 
Heat the knife before cutting warm 
bread or cake. 
If paper has been used to line the tin 
and then sticks, it may be ea·sily removed 
by brushing chilled water over the paper. 
Flour · lightly dredged over a loaf of 
cake before icing it prevents the spread-
ing and running off of the latter. 
Cake should be nearly, if not quite 
cold, before being iced. 
'TI:le u se of a pastry tube may add con-
siderably to the appearance of an other-
wise commonplace cake. Complete pas-
try tube outfits may be secured for a 
very reasonable sum. 
A little experimentation and icing are 
all that are necessary to develop skill in 
t he use of the pastry tube. 
Homemaker as Citizen 
(Continued from page 14) 
gram depends upon the administra-
tor's appreciation of the problems 
invo!ve'd. 
CONFERENCE A SUCCESS 
The Home Economics Vocational 
Homemaking Conference held at Iowa 
State College, July 14-18 called together 
about seventy-five school teachers of 
home economics to c-onsider methods of 
introducing some recent developments 
in home economics subject matter. Un-
der the guidance of Dr. Florence Brown 
Sherbon, director of the Kansas B'ureau 
of Child Research and Dr. J. E. Evans, 
Professor of Psychology at Iowa State 
College, the work of the conference cen-
Fountain 
Pens 
We carry a complete line of all 
standard make fountain pens, offer- j 
ing you a choice from hundreds of " 
different styles of points. I 
We guarantee satisfaction if you 
will select th e point suited to your I 
style of writing. 
Reynolds & Iversen 
~ Ames News Stand I 
•'• Down Town 
• -o-o-.-o-••-o--.o_o_o-.o.-.o~t•!• 
Welcome to Ames 
Open your account with 
the Bank with the Chimes. 
Union National Bank 
ii:·~~I 
I for a Dainty Luncheon A Complete Line of I Whitman and Foss Chocolates 
•·•-o-~~-~-a-o~-o-o-.-..•:• 
Soft Water Shampoos 
Marcells 
Manicuring 
Hair Bobbing 
Violet Clay · Phone 207 
